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PROCEEDINGS

ELIZABETH LINT: Before we get
started, 1T anybody has a cell phone on, we"d
appreciate i1t 1f you"d turn it off.

Good evening. It"s the License
Commission General Hearing, Tuesday evening,
February 22, 2011. It"s six o"clock p.m.
We"re in the Citywide Senior Center, 806
Mass. Ave, Walter Milne Ballroom. Before you
the Commissioners, Chairman, Mike Gardner,
Commissioner Robert Haas and Deputy Chief
Gerald Mahoney.

IT anyone i1s here for the public
comment policy on page three, that matter has
been continued to March 15th.

* ok K *

Application Bertucci®s Restaurant
Corporation doing business as Bertucci®s
Brick Oven Ristorante, Mark Yates, manager,
holder of an all alcoholic beverages as a

restaurant license at Five Cambridge Park
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Drive has applied for a change of manager
from Mark Yates to Giovanni Cefalo.

ATTORNEY JOSEPH DEVLIN: My
goodness, just the way I planned 1t. Good
evening, my name is Joe Devlin. 1"m an
attorney from the Demakis Law Offices in
Lynn, Massachusetts. With me i1s the proposed
manager, Giovanni Cefalo. He"s worked for
Bertucci®s for 14 years iIn just about every
position you can think of. He"s Serve Safe
certified with both alcohol and food service.
It"s a chain restaurant. Not a lot"s going
to change under his management, but he"s
looking forward to being a productive member
of the conmunity and to answer any questions
you might have tonight.

MICHAEL GARDNER: Thank you very
much. Have you served, sir, as a manager
before?

GIOVANNI CEFALO: Yes, sir.

MICHAEL GARDNER: And whereabouts?
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GIOVANNI CEFALO: Several locations:
Peabody, Newton, Reading. About nine
restaurants altogether.

ROBERT HAAS: Bertucci®s?

GIOVANNI CEFALO: Yes, sir, all
Bertucci.

MICHAEL GARDNER: And approximately
how many years service as a manager?

GIOVANNI CEFALO: Eight years, sir.

MICHAEL GARDNER: Okay, thank you.

And we have our own Cambridge education
program. Would you just describe what that
1s?

ELIZABETH LINT: Yes. It"s 21-Proof
training. It"s specific to Cambridge. It is
required under our rules and regulations. It
iIs similar to ServSafe, but i1t"s geared
towards all of our establishments.

GIOVANNI CEFALO: Okay.

MICHAEL GARDNER: And are you

presently on location in Cambridge?
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GIOVANNI CEFALO: Yes, sir.

MICHAEL GARDNER: How long have you
been there?

GIOVANNI CEFALO: About eight weeks
now, Sir.

GERALD MAHONEY: 1 have nothing.

ROBERT HAAS: Have you ever held a
liquor license in your name before, sir?

GIOVANNI CEFALO: No, sir.

ROBERT HAAS: So, when you were
manager In these establishments, who was
holding the liquor license?

GIOVANNI CEFALO: The general
manager -

ATTORNEY JOSEPH DEVLIN:
Commissioner, 1 was going to qualify that.
The distinction between manager of record and
manager, Bertucci®s has six or seven
qualified managers so that someone can always
be there.

ROBERT HAAS: Sure.
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ATTORNEY JOSEPH DEVLIN: But manager
of record he has not been one iIn
Massachusetts yet.

MICHAEL GARDNER: Is there anything
about being the manager of record that you
think i1s different than the experience you"ve
had so far?

GIOVANNI CEFALO: Well, 1 would be
more responsible. Obviously 1™m 100 percent
responsible for the location.

ELIZABETH LINT: Background check is
fine.

MICHAEL GARDNER: Pleasure of the
Commissioners?

GERALD MAHONEY: Motion to approve.

ROBERT HAAS: Second.

MICHAEL GARDNER: There"s been a
motion to approve and a second, 1"m sorry,
I"m a temporary in this job and reasonably
new. Before 1 call the question, | just ask

IT there are any members of the public here
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who would like to speak on this matter?

(No Response.)

MICHAEL GARDNER: Seeing none, and
there having been a motion and a second, all
those in favor please signify by saying
Aye.

(Aye: Gardner, Haas, Mahoney.)

MICHAEL GARDNER: None opposed.

Wish you luck. Good luck.
* K K K K

ELIZABETH LINT: Application
Starbucks Corporation doing business as
Starbucks, Christopher Sykes, manager, has
applied for a common victualer license to be
exercised at 1380 Mass. Ave. Said license if
granted would allow food and non-alcoholic
beverages to be sold, served, and consumed on
said premises with a seating capacity of 130.
The hours of operation will be five a.m. to
eleven p.m. seven days a week.

MICHAEL GARDNER: Good evening. It
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would be helpful 1T you could state your
names sort of slowly for the record.

LUCYNA SOJA: 1™m Lucyna Soja
district manager for Starbucks Coffee.
S-o-j-a that"s my last name. And L-u-c-y-n-a
first name.

SHANE SYKES: And Shane Sykes
general manager. S-h-a-n-e S-y-k-e-s.

MICHAEL GARDNER: Would you tell us
about your plans, please?

LUCYNA SOJA: So, we"re planning to
open a location at 1380 Massachusetts Avenue.
So 1t"s a just regular Starbucks, two-floor
operation, serving coffee and some pastries
and some packaged foods. And nothing made
on-site. And planning to be part of the
community.

MICHAEL GARDNER: And could you tell
us about your experience iIn operations like
this previously?

LUCYNA SOJA: Absolutely. So, for
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me 1 was a store manager, and currently for
the last six, seven years 1"ve been a
district manager both In Boston and Cambridge
area.

MICHAEL GARDNER: And Mr. Sykes?

SHANE SYKES: 1"ve been with
Starbucks for three years in the general
manager capacity. [1°ve been in food service
for over ten.

MICHAEL GARDNER: And I"m not sure
I"ve got your respective roles here with
respect to this store.

SHANE SYKES: District manager.
General manager.

MICHAEL GARDNER: Okay. So who"s
likely to be on-site the most?

SHANE SYKES: Myself.

MICHAEL GARDNER: And will you have
responsibilities besides this store?

SHANE SYKES: No.

MICHAEL GARDNER: So this 1s your
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store?

SHANE SYKES: My store.

MICHAEL GARDNER: You"ll be at this
store. And how much time do you expect to be
at this store?

SHANE SYKES: Let"s see.

MICHAEL GARDNER: I actually meant
during a day.

SHANE SYKES: Conservative, 50 hours
a week.

MICHAEL GARDNER: Okay. And what
was In this location previously?

SHANE SYKES: Alpha Omega.

ELIZABETH LINT: The only issue 1is
they had a hearing before the BZA so we need
the time period is fine.

MICHAEL GARDNER: The appeal period
iIs after the BZA"s —-

ELIZABETH LINT: Decision”"s
recorded.

MICHAEL GARDNER: -- had a
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consideration of 1t. Okay. We understand
when that i1s?

ELIZABETH LINT: 1 believe 1t"s 30
days. So we"re not -- we might be there, but
1t depends on when they recorded 1t. And I
wouldn®"t have that.

MICHAEL GARDNER: Okay.

ELIZABETH LINT: But we"ll check
that.

MICHAEL GARDNER: Questions?

ROBERT HAAS: No questions.

GERALD MAHONEY: What is the
timeline of construction renovations,
etcetera, to the space?

LUCYNA SOJA: We"re looking at May
6th to the beginning of May to be our
projected opening date. So might start or
might have started this week.

GERALD MAHONEY: So your plan is to

open for business sometime around the 1st of

May?
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LUCYNA SOJA: Exactly, yes.

GERALD MAHONEY: Okay.

MICHAEL GARDNER: And before they
open, there are inspections by Inspectional
Services, Tire department?

GERALD MAHONEY: Inspectional
Services, Tire department.

ELIZABETH LINT: Yes.

MICHAEL GARDNER: Before we decide
on this matter, are there any members of the
audience who would like to be heard?

(No Response.)

MICHAEL GARDNER: Seeing none,
Commissioners?

ROBERT HAAS: 1 make a motion to
approve.

GERALD MAHONEY: Second.

MICHAEL GARDNER: There"s been a
motion to approve the application and which
has been seconded.

All those iIn favor signify by saying
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“Aye. "

(Aye: Gardner, Haas, Mahoney.)

MICHAEL GARDNER: None opposed.
Congratulations. Wish you luck.

* ok K *

ELIZABETH LINT: Application
Victory Programs, Incorporated has applied
for a lodging house license at 10 Russell
Street for 10 rooms and seven occupants.
Applicant is also applying for exemption of
the residential manager requirement.

MICHAEL GARDNER: Good evening. It
would be good 1f you could state your names
slowly for the record.

JONATHAN SHERWOOD: Jonathan
Sherwood, like the forest.

JIM PETTINELLI: Jim Pettinellr,
P-e-t-t-1-n-e-1-1-1.

MICHAEL GARDNER: Could you describe
your role with respect to the operation and

also your plans and what this is about?
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JONATHAN SHERWOOD: Sure. My role
at Victory Programs i1s director of housing.
And the lodging house that we"re applying for
this evening has, you know, as stated In the
cover letter for our application it"s
previously been managed by Cambridge Cares
about AIDS, another non-profit in —-
operating In Cambridge that merged with
another organization last year. They
transferred ownership of the property at 10
Russell Street to us last year, and we also
assumed the associated service contracts, one
from the Department of Public Health and one
from actually the —- out of the City of
Lowell of all places by covering all of
Middlesex County, some funding that
conversation the county. So the services are
transferred. The property was sold and
transferred to us, and so this iIs a renewal.
We house seven formerly homeless women living

with HIV and AIDS at 10 Russell Street. The
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program itself has been operating on that
site for 15 years. Cambridge Cares had been
managing 1t I believe for about eight. We
took over management last February and so
we"re looking to continue the same services,
same level of services. We have 24-hour
staffing on-site, and that i1s the also the —-
related to the exemption for the resident
manager. We"re applying for the exemption
because we do keep staff through the night,
jJust not on a resident -- they don"t, they
don*"t live there. So we"re -- we don"t have
staff there In a residence basis. That"s it
in a nutshell.

MICHAEL GARDNER: Okay.

So, 1™m not sure | understand exactly
what happened with the sale last year and
what brings you here tonight?

JIM PETTINELLI: So 1"m the Vice
President for Victory Programs and we have

operated In Greater Boston for 35 years now.
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We operate supportive housing, transitional
housing, shelter services, recovery homes.
We"ve got 18 programs, 20 different sites.
Cambridge Cares about AIDS i1s a longstanding
non-profit organization in Cambridge that
over the last year and a half has gone
through a transition process where they
decided they were going to merge with AIDS
Action of Massachusetts. A larger
organization. As part of that process, they
looked at potentially divesting some of their
programs and properties. So they had Ruah
House which was a residential supportive
housing program, and they decided that they
wanted to hand that off to another non-profit
with experience in managing residential
properties in that way. So, they selected
Victory Programs and we went through a due
diligence process which took a little bit of
a while. And then prior to Cambridge Cares

about AIDS merging with AIDS Action, they
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transferred the property over to Victory
Programs with really no cash exchange. It
really was as their good stewardship, they
handed off this non-profit property to
another non-profit. We took on the existing
debt. There®"s a loan actually with North
Cambridge Cooperative Bank, and also some
funds from Cambridge Affordable Housing
Trust. So, we transferred all of that —-
those loans, those grants on to our books and
took on the responsibility for the property.
So now we"re going through and transferring
all of the paperwork, the lodging house
license being one, being a critical piece.

So we"re going through the application
process to actually change ownership, the
identity on the license from Cambridge Cares
about AIDS to Victory Programs, but literally
nothing will change. The tenants remain the
same, the services will remain the same.

MICHAEL GARDNER: And how long has
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Victory House iIn fact been managing?

JIM PETTINELLI: We"ve been managing
the site for well over a year. So actually,
as part of the due diligence process,
Cambridge Cares asked us to come In and
really start working with them on evaluating
the property®s needs, looking at the
services, looking at the staff and how
they"ve been providing services. So we"ve
been there probably a year.

GERALD MAHONEY: Is this the first
property in Cambridge Victory Programs has
managed at the time?

JIM PETTINELLI: It is. It actually

GERALD MAHONEY: Where is Victory
Programs based?

JIM PETTINELLI: Our main office is
Mass. Ave, iIn the Boston end, 965
Massachusetts Avenue. And all of our sites

are in Greater Boston, In the City of Boston
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proper. And we do have another program with
DHCD where we work with 50 families. That"s
a scattered site program where we"re working
with families who are currently In the hotels
and motels, the overflow from the family
shelter program. So we"re working with those
50 families, helping them find rapid housing
with support services. So those folks are
all around greater Boston.

MICHAEL GARDNER: And I"m still not
sure I"ve got why this comes up now. [ mean,
you"ve actually been doing i1t for a year, and
now you"re coming to us to change the
license.

JIM PETTINELLI: 1 think we were
honestly delayed in changing over the license
and we discovered that In order to change the
license, we have to go through the
application process.

MICHAEL GARDNER: 1 see.

ELIZABETH LINT: We don"t transfer
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when there"s new ownership.

MICHAEL GARDNER: Okay.

ROBERT HAAS: So I take it the staff
has been the existing staff with Cambridge
Cares?

JIM PETTINELLI: Yeah, we assumed
the staff as part of the transfer.

ROBERT HAAS: And when you talk
staff, what"s the number of employees you
usually have on staff?

JONATHAN SHERWOOD: Well, on-site
there®s typically there"s one FT on-site,
although at some points during the day there
are two.

ROBERT HAAS: So overnight there
would be one person?

JONATHAN SHERWOOD: Yes.

JIM PETTINELLI: Yes. An awake
person. Are —-

JONATHAN SHERWOOD: And the staff in

this particular program is supported and
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operates as part of a larger supportive
housing team. So we have clinical staff on
staff at Victory Programs, licensed mental
health and mental health and substance use
clinicians and social —- license social
workers that directly support and work with
the residents and the staff at this site. So
It"s part of a much larger team. So there®s
the staff on-site there, but there"s a whole
team that regularly works in and out of there
to support the residents.

MICHAEL GARDNER: Any other
questions?

ROBERT HAAS: No other questions.

GERALD MAHONEY: No.

MICHAEL GARDNER: Are there any
members of the audience who would like to be
heard on this matter?

(No Response.)

MICHAEL GARDNER: Seeing none,

pleasure of the Commissioners?
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ROBERT HAAS: 1 make a motion to

approve.
GERALD MAHONEY: Second.

MICHAEL GARDNER: There®"s been a

motion to approve which has been seconded for

the approval of this license. All those iIn
favor, signify by saying "Aye."

(Aye: Gardner, Haas, Mahoney.)

MICHAEL GARDNER: None opposed.
Thank you very much for your important work
and wish you well with 1t.

JIM PETTINELLI: Thank you. 1"m
just going to leave some annual reports and
newsletters in case folks want to take and
learn a little bit more about us.

Thank you.
MICHAEL GARDNER: Thanks very much.
* ok ok K* *x

ELIZABETH LINT: Application Fuji

Group, Incorporated doing business as Fuji

Restaurant, Matthew Smith, manager, has
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applied for an all alcoholic beverages as a
restaurant license at 300 Third Street.

Hours of operation will be eleven a.m. to one
a.m. seven days per week with a seating
capacity of 50 inside and 40 seasonal patio
seats on private property. Applicant is also
applying for an entertainment license to
include background music below conversation
level, radio and a TV.

JIMMY LIANG: Good evening.

MICHAEL GARDNER: Good evening. IFf
you could state your names and your roles for
the record, please, and 1 think the
microphone®s reasonably sensitive enough so
people don"t have lean over to speak iInto it.

JIMMY LIANG: My name is Jimmy
Liang, and 1 will be one of the
owners/operators of this restaurant. 1 will
also be the head sushi chef there.

TONY LIANG: My name is Tony Liang.

I am also one of the owners and operators. |




© 00 N oo 0o b~ W DN P

N N P B R R R R R R R R
P, O © W ~N O O N W N B O

25

will also be a manager there as well.

MATTHEW SMITH: My name is Matthew
Smith. I"m also one of the owners and will
be the operating manager there.

MICHAEL GARDNER: So could you
describe a little bit more about your plans
and what you envision?

JIMMY LIANG: What we envision for
this spot 1s that 1t"s going to be a 50 to 55
seater sushi restaurant, and our hours of
operation will be from eleven until one
o"clock? Will be until one o"clock. And we
hope that it should be a full service
restaurant. And that, yeah, that"s --

TONY LIANG: So, 1t"s going to be --
we propose 50 seats on the inside, with
approximately anywhere between 30 to 40 seats
on the outdoor patio. That"s going to be for
seasonal use. It"s -- yeah, so, iIt"s going
to be —— we"re hoping to do a full liquor

license with a minor entertainment.
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And a little bit of background about us
Is we actually have four other restaurants iIn
the city of Quincy as of right now. And
three of them has liquor licenses. Two of
them 1n which are full liguor licenses and
one Is a beer and wine license.

JIMMY LIANG: Just a brief
background about what we do. 1 actually
started cheffing when 1 was about 14 iIn
Cambridge. |1 worked at the Tokyo Restaurant,
and from thereon 1 worked at the Yoshi
Restaurant which 1s now Typhoon on Boylston
Street. When I was 19-years-old, my best
friend and | who was one of my business
partners, who Is not present tonight, the two
of us, we started a 19-seater restaurant. No
liquor. We weren"t of age. We waited until
we were both 21. We applied for beer and
wine. We got approved, and we were at that
single location for six years. And then we

moved Into Quincy Center where we took on a
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100-seater restaurant with a full bar. And
from thereon we expanded into another
location to North Quincy, which Is a quick
and casual sushi restaurant.

After that we opened a Shabu Restaurant
which 1Is a Japanese concept, hot pie. And
from thereon we went full circle back into
the Quincy Center and we opened a tapas
lounge and a Chinese bistro.

So -- I"m 32 right now, so It"s been
about 13 years since my best friend and 1
started on this long journey into our
careers. And my business partner Tony, he
came aboard when -- probably about three or
four years into me starting my first
restaurant. And Matt Smith here, he had
actually helped us set-up the bar for the
restaurant 1n Quincy Center and we"ve been
friends ever since. And we thought that by
doing this restaurant in Cambridge —- this is

the first project that we"re doing outside of
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Quincy. We"ve looked before but nothing has
ever seemed a good Fit. And months ago I met
with people from City Realty and they spoken
to us about this and we thought that this
would be a good fit for us. It"s not a big
restaurant, 1t"s actually half the size of
our biggest restaurant right now, so we
thought that this would be a good fit. It
would be a good start for us outside of the
city. And helping us to manage the full bar
we"ve enlisted Matt because that"s what he
helped us do. He"s an expert In his field.
So, we thought that this would be a good fit
for us, and this i1s our first move outside of
Quincy.

MICHAEL GARDNER: So, who would be
the principal person on-site most of the
time?

JIMMY LIANG: 1 see that I will be
the sushi bar head chef. | probably will be

there eight days a week at first. But after
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that probably, hopefully cutting down my
hours down to six days a week. And Matt will
probably be there most of the time.

MATTHEW SMITH: 1711 be running
daily operations.

MICHAEL GARDNER: And could you
describe your experience, sir?

MATTHEW SMITH: Yes. 1"ve been
managing bars in the city over the last two
and a half years. 1 run the Playwright iIn
South Boston. And then I also help manage
and bar tend at Ned Devine"s iIn Faneuil Hall.
I"ve been at Ned Devine"s for ten years.
1"ve been working the other side, City Side,
I helped them work another one in Cleveland
Circle. And I°ve been employed with that
company for the last three years.

MICHAEL GARDNER: And tell us about
the property that you"re taking over, what
was there before 1t you know?

JIMMY LIANG: From what 1 can
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understand the property before was an office,
a leasing office for apartments, more or less
a showroom. And for us to go in there, we"ll
—— 1 mean, we"ll outfit everything. OF
course build to code as far as what a
restaurant i1s required as far as handicap
accessibility and so on and so forth.

There®"s four means of egress, and we"re just
—- yeah, we"re just looking to just turn that
Into a nice upscale sushi restaurant.

GERALD MAHONEY: Is this the
building that"s the -- there are apartments
up above?

JIMMY LIANG: Office buildings.
Yeah, offices.

MIKE CARLEO: Office and lab space.
My name is Mike Carleo (phonetic). I"m a
representative from Alexandria Real Estate.
It"s never been occupied before. It"s a
vacant retail spot.

GERALD MAHONEY: This is on the
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corner of Third and Binney?

MIKE CARLEO: Yes.

GERALD MAHONEY: With Alnylam
Laboratories upstairs?

MIKE CARLEO: Exactly.

MICHAEL GARDNER: And what®"s the
status of this area and Caps and their
license —

ELIZABETH LINT: Non.

MICHAEL GARDNER: This i1s a
non-capped area?

ELIZABETH LINT: Non-capped area. |
do have a letter from Joseph Shea who"s the
Chairman of the Board of License
Commissioners 1n Quincy just speaking on the
establishments that they have there, and he
gives them his full recommendation.

And I also have a letter from the East
Cambridge Planning Team also 1n support of
the application. They feel that this will

add greatly to the appeal of the area. The
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destination for dining. The members of the
East Cambridge Planning Team unanimously
approved their approval and they urge the
License Commission to approve their request.

MICHAEL GARDNER: So 1s this a no —-
are they applying for a no value license
essentially?

ELIZABETH LINT: Yes.

MICHAEL GARDNER: Do you know the
last restaurant full service bar that we
approved In that area?

ELIZABETH LINT: Not off the top of
my head. There"s not a lot down there.

GERALD MAHONEY: Not in that area.

MICHAEL GARDNER: And —-

ELIZABETH LINT: And they"ve been
trying to get —-

GERALD MAHONEY: That"s subject to
reinvest that area, Rogers, Binney with
there™s a lot potential for development.

MICHAEL GARDNER: And either
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Ms. Lint or either of the other
Commissioners, any background on the reasons
why we"ve -- we have not had a Cap there or |
don"t know 1If we"ve considered a Cap In that
area before?

ELIZABETH LINT: At the time, as far
as | understand 1t, at the time the caps were
put in place, there really was very little
development down there. There was very
little residences down there, and not really
a need. And there were no licenses. So
there was no need to cap it because there
jJust wasn"t anything there. And at this
point, they"re telling us they want more and
more. So | don"t see that there"s a problem
with that.

MICHAEL GARDNER: Question?

ROBERT HAAS: So the liquor license
you have in Quincy did you pay for any of
those or were they all non-value,

non-transferable licenses?
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JIMMY LIANG: No, we actually
applied for those and we —- luckily they
approved 1t. Because there were availability
in Quincy at the time.

ROBERT HAAS: If there are no value
licenses you applied for In Quincy?

JIMMY LIANG: 1 don"t believe so,

ROBERT HAAS: So, have you tried to
find 1T there are liquor licenses available
for purchase?

JIMMY LIANG: We have looked. We
have talked to several people that 1 knew of
outside of Quincy. Obviously our lives are
pretty much in Quincy, and that"s where we"ve
done business. And 1"ve reached out to
certain people that"s been In the industry,
and everybody®s quoting prices of anywhere
between 150,000 to 300,000 dollars per
license out there. But taking that price

Into consideration and In addition to the
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build out, 1t"s very cost prohibitive for us
to do so. And we heard of the no value
transfer license and so we thought that we --
that"s something that we should do in order
for this project to happen. And every time
we do business, we"re very much in the long
haul as far as in transferring, selling
something. It"s not something that we —-
we"ve never done it in the past, and | don"t
foresee us doing 1t In the future.

GERALD MAHONEY: Are you going to
maintain your places in Quincy as well or are
you closing one of them?

JIMMY LIANG: No, we"re maintaining
all of them, sir.

MICHAEL GARDNER: 1 guess I"'m a
little concerned about your spreading
yourself too thin and whether you would be
able to apply your attention to this
location.

JIMMY LIANG: Yes, sir. Well,
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currently we —— | have general store managers
for each store. And beyond that, 1 have two
general managers that oversees the whole
entire operation. That frees me time to
still chef In the kitchen. And with this new
project in Cambridge, | keep saying this, but
I —— we"re very excited about this and we"ll
be bringing the A-team per se into Cambridge
such as myself, my cousin Tony, Matt, and one
of my other head chefs from one of my other
stores. And I"ve already started looking for
new people to come In and start training and
helping us. 1"ve already hired two chefs
that 1"ve started training already.

MICHAEL GARDNER: So would this be
an application for 90 seats, i1s that how it
would work?

ELIZABETH LINT: No. So, 1t would
be just specifically 50 inside and 40 outside
seasonal seats on private patio. So that

they could never have 90 seats inside. It
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could only be 50.

MICHAEL GARDNER: And what®"s your
expectation with regard to seasonal
operations?

JIMMY LIANG: To be honest with you,
we thought about the patio, we thought that
1t would be good space for us to use, but
again, In order for us to make that space
usable -- 1 mean, we can use It now, just put
chairs and tables out there. But every time
we do something, we like to cross all our T°s
and dot all our 1"s. Meaning that, you know,
iIT we are going to be utilizing the patio, we
want to beautify the outside. But because of
the cost of this project, we may not be doing
so In the beginning. So as far as for the
patio is concerned, we may or may not be
using i1t right away. We want to focus on the
inside, get the inside done and be open for
business. And 1f during summertime, you

know, 1f the opportunity presents itself, we
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may put a couple of tables out there or maybe
a couple benches out there for people to sit
while they wait for tables inside. 1 mean,
we"re —— i1t"s -- this i1s a learning process
for us and, you know, we"re going to have to
make decisions as we go along iIn regards to
the outside. But anything that we may or may
not do, we will have to -—- we will consult
the people 1In the City of Cambridge that
ultimately makes the decisions and that"s
where we"re at at this point.

ROBERT HAAS: Ms. Lint, does bar
seats count towards the seating count?

ELIZABETH LINT: Yes.

ROBERT HAAS: Your numbers don"t add
up- You have access to 50 inside and you're
saying you"ve got 44 seats outside according
to your plans. So I"m just trying to
reconcile your numbers here. You"re
indicating 24 restaurants for the restaurant,

13 seats in the bar and 18 seats along the
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wall there. And you®"re indicating 44 seats
outside.

JIMMY LIANG: Those things we — I™m
sure we"re going to have amend. According to
the layout that"s been done by Elkus Manfredi
we have 55 seats. But even iIn the -- because
we —— we"re actually using Elkus Manfredi to
do the layout, but we"re using CBT in Boston
to do interior. And I believe that there
might have been a miscommunication, because
even In the rendering right there, that
should be the sushi bar. And the sushi bar
has seats iIn front of them. And the designer
had failed to put 1t iIn.

ROBERT HAAS: You"re saying there®s
more seats than are indicated on the diagram?

JIMMY LIANG: I™m sorry.

ROBERT HAAS: You"re saying there®s
more seats than are indicated on the diagram,
right?

TONY LIANG: No, the seats should be
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the same. Let me just check.

GERALD MAHONEY: The diagram seats
add up to 55 iInside.

JIMMY LIANG: Yes, sir.

GERALD MAHONEY: And 44 outside.
And your application is 50 and 40.

TONY LIANG: Is i1t possible to
change the application to 557

ELIZABETH LINT: I"m trying to find
your zoning signoff. It would depend on what
zoning said was --

TONY LIANG: The zoning wrote down
90. They didn"t differentiate the outside or
the Inside. They gave us a total of 90.

ELIZABETH LINT: Yes, that doesn"t
work.

MICHAEL GARDNER: Your seats add up
to 99 1 think. So 55 and 44.

TONY LIANG: So i1f the zoning only
approved i1t for 90, i1s i1t possible for us to

amend our layout as far as the outdoor
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seating goes and take some of the seating out
from the outdoor seating?

ROBERT HAAS: So you want to
maintain 55 inside, 1s that what you"re
saying?

JIMMY LIANG: Yes, sir.

TONY LIANG: Correct.

MICHAEL GARDNER: Do we have any
notice iIssues about that?

ELIZABETH LINT: No, because 1t°s
within the same number of seats. But 1 would
need an amended floor plan.

GERALD MAHONEY: May I ask you a
question about the —- I"m trying to visualize
the orientation of the diagram to the street
where you indicate the trees here. Is that
Third Street?

JIMMY LIANG: Yes.

GERALD MAHONEY: Or is that Binney?

JIMMY LIANG: That would be Third.

Third Street, sir.
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MICHAEL GARDNER: So, can you
describe both how you"ll get your supplies in
and out and also your trash arrangements?

JIMMY LIANG: Excuse me, 1T 1 may.
Right here that would be Binney. That would
be Third. And back here, that side street,
we" Il be getting everything delivered inside
because there®s a garage. So we"ll be
receiving everything from in here, from back
here.

GERALD MAHONEY: You"re saying
that —- you“"re saying that"s Binney Street?

JIMMY LIANG: Running this way. So
It"s not even on the diagram, but 1t"s right
on the corner. So this would be Binney, that
would be Third.

GERALD MAHONEY: 1I"m trying to
visualize the lobby entrance to that building
Is on the corner, i1s i1t not, the first floor?

JIMMY LIANG: Yes, sir.

GERALD MAHONEY: So where is the
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restaurant going to be In regards to the
lobby entrance of the building?

TONY LIANG: It"s on the opposite
side of the entrance.

JIMMY LIANG: To the left of it.

GERALD MAHONEY: Okay. Towards the
loading dock? Is that --

JIMMY LIANG: Yes.

GERALD MAHONEY: You®"re saying yes,
he"s saying no.

MIKE CARLEO: [I"m sorry, on the
opposite side.

DAVID DOWNING: The main entrance of
the building i1s directly on the corner.

GERALD MAHONEY: Third and Binney.

DAVID DOWNING: Third and Binney.
As you come down Third Street towards, you
know, One Broadway.

GERALD MAHONEY: Heading towards One
Broadway .

DAVID DOWNING: That"s where that
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space 1s.

ELIZABETH LINT: And could you give
the stenographer your name for the record,
please.

DAVID DOWNING: Sure. David Downing
with City Retail.

GERALD MAHONEY: Thank you.

MICHAEL GARDNER: And what trash
arrangements have you made?

JIMMY LIANG: We"ll be utilizing the
same facilities as what"s —- as the rest of
the building 1s at this point.

MICHAEL GARDNER: Do you have any
1dea how frequently you"ll need pick up?

JIMMY LIANG: At least twice a week.
We"ll arrange for more i1t needed.

ROBERT HAAS: So you"re going to
amend your plan to 55 seats iInside and then
reduce your 40 down to 35, iIs that what
you"re saying?

TONY LIANG: Correct.
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ELIZABETH LING: Mr. Chair, I think
the only problem with that i1s they"re saying
they"re not sure they"re going to do the
outside. ITf we grant a license, 1T you grant
a license with the outdoor seating, then it"s
expected that that will be used. So iIf
they"re not planning on doing that, then they
shoulld come back and reapply for that.

MICHAEL GARDNER: You understand the
Issue that Ms. Lint had pointed out? We"re
—— understand that there are no value
non-transferable but —-

JIMMY LIANG: Yes, sir.

MICHAEL GARDNER: -- but they iIn
fact have a value to us —-

JIMMY LIANG: Yes, sir.

MICHAEL GARDNER: -- i1n terms of not
—— our just not granting more seats than you
plan to use.

JIMMY LIANG: Absolutely.

MICHAEL GARDNER: So, when do you
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expect to open?

JIMMY LIANG: Hopefully as soon as
—— 1T we get approved, hopefully we can start
the demolition within a month or so. And we
want to open by June, July.

MICHAEL GARDNER: What kind of
difficulty would 1t present you If we
approved 55 seats inside and held the patio
seating for your reapplication at some point
in the future when you decide that you were
In fact ready to use iIt?

JIMMY LIANG: I™m sure, 1 mean, I™m
sure i1t shouldn™t be too difficult because I1If
we"re already up and running and iIn
operation, and 1f we do feel the need for the
outdoor patio, and 1T we were to move forward
with 1t, I1™m sure i1t"s an application
process.

TONY LIANG: I think -- I mean, we
do intend on using 1t. It"s just that I

think what Jimmy*"s trying to say iIs we"re
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going to try to test it out. 1 mean, we
would still like to, when we open, have the
tables and chairs set up so that people do
know that i1t"s available. As far as the
usage goes, we"re going to play 1t by ear to
see whether or not people actually want to
sit outside as of right now. So 1 think like
ideally we"d like to be granted, the indoor
and the outdoor, just so that we can actually
let people know right off the bat that we
actually have the outdoor patio and don"t
have to actually promote i1t again.

ROBERT HAAS: 1 don"t think you can
engage In experiment at this point. 1 think
you have to decide whether or not you“"re
going to operate an outdoor patio seating or
not.

TONY LIANG: We would like to
operate an outdoor patio.

ROBERT HAAS: So that means you will

establish those seats outside?
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TONY LIANG: Correct.

MICHAEL GARDNER: Who"s the general
manager or who is the holder of license of
record?

TONY LIANG: That would be Matt.

MATTHEW SMITH: 1 am.

MICHAEL GARDNER: So are you ready
to go with outdoor seating?

MATTHEW SMITH: Yes, sir.

MICHAEL GARDNER: Any zoning issues
with that?

ELIZABETH LINT: No. It"s just that
IT — i1t has to be clearly delineated and
that —- so that people just can"t be walking
in and out because of alcohol service.

MICHAEL GARDNER: So you need fixed
seats, i1s that basically what you"re saying?

ELIZABETH LINT: Well, i1t has to be
the fixed number of seats, but i1t also has to
be that 1t"s an —-

ROBERT HAAS: Enclosed area.
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ELIZABETH LINT: —-- an enclosed —-
that"s the word I was looking for --
enclosure so that, you know, by planters or
whatever or chains or whatever It iIs so that
people can"t be just strolling in and out.

ROBERT HAAS: So people have to come
Into the restaurant to go out to the outdoor
seating. They can"t go from the street to
the outdoor seating. Do you understand?

JIMMY LIANG: Yes, sir.

MICHAEL GARDNER: Do these plans
Incorporate that idea of an enclosed area?

TONY LIANG: As of right now, it
does because 1t"s going to be separated by
planters. Again, we will clarify that more
when we amend the plans with the new -- the
changes with the seating.

MICHAEL GARDNER: Any other
questions?

ROBERT HAAS: No questions.

MICHAEL GARDNER: Are there any
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members of the audience who would like to be
heard on this matter?

BARBARA BROUSSARD: Barbara
Broussard. 1"m President of the East
Cambridge Planning Team, and these gentlemen
came before us at our last meeting and I can
tell you we"re just dying for the place to
open. We unanimously voted to approve their
application.

Thank you. And I believe I sent a
letter. 1 faxed i1t over.

ELIZABETH LINT: Yes.

MICHAEL GARDNER: I wondered, Ma"am,
iIT you could just spend a few minutes
describing the East Cambridge Planning Team
for the record?

BARBARA BROUSSARD: Oh, God.
Actually, 1t"s been an organization that has
worked for the betterment of the community
for over 40 years. It was begun —— | believe

one of the founders was Joe Tulimieri who"s
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now head of Cambridge Redevelopment. And we
meet twice a month to discuss issues that are
pertinent to the East Cambridge neighborhood.
Whether i1t"s zoning, whether 1t"s something
new coming to town. Just any issues that are
relevant to what happens 1n our neighborhood.
We also do some sort of educational efforts,
speakers, etcetera. Commissioner Haas knows
us very well.

ROBERT HAAS: |1 do.

MICHAEL GARDNER: And could you
just, 1f you would, just briefly summarize
some of the reasons why your team IS SO
supportive of this.

BARBARA BROUSSARD: Well, most of
the people In the License Commission were not
always 1n favor of everything, but Kendall
Square 1s growing and this area personally
speaking is dead. 1 live on Third Street.
And 1 would love to have a sushi restaurant

because that"s something | eat. But | want
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something more lively on the streetscape. |
had -- when my daughters were younger and
they were coming up from school and getting
off at Kendall, I would have to walk down
there and meet them because literally I
didn"t feel safe having them walk up to my
end of Third Street. So, I"m very happy that
we have more life on the street, and it"s
making 1t a lot safer, even for myself, to
use the Red Line as opposed to the Green.
And restaurants bring people and they bring
life. And this is something that we need.

MICHAEL GARDNER: And the one
o"clock closing is fine?

BARBARA BROUSSARD: Well, I am up to
midnight so | really don"t care. And I"m
old. I don"t go to bed with the chickens. 1
only get up with the hens. No, 1 think It"s
reasonable. 1 mean, | have kids that are a
little older than they are, and they"re out

having a glass of wine or whatever. And now
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I can entice them to come to my neighborhood
and try something instead of my having to go
into Boston.

MICHAEL GARDNER: Thank you.

BARBARA BROUSSARD: Thank you.

MICHAEL GARDNER: Any other public
comment?

(No Response.)

MICHAEL GARDNER: Anything else the
applicants think 1t"s important for us to
know?

JIMMY LIANG: No.

ROBERT HAAS: So, Mr. Chair, 1 make
a motion to make a conditional approval based
upon a couple conditions. One, we get a
modified plan. My understanding 1t"s going
to be 35 seats outside, 55 seats inside.
Also, you"re going to be required to go
through 21-Proof training, Matt.

MATTHEW SMITH: Yes, sir.

ROBERT HAAS: And we suggest anybody
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that does serve alcohol go through that
training as well. They"ll come out to
establishment.

MATTHEW SMITH: Okay.

GERALD MAHONEY: Second.

ELIZABETH LINT: The entertainment?

MICHAEL GARDNER: There®"s a request
for an entertainment license for background
music, radio and television.

ROBERT HAAS: For conversation, yes.
It"s all —— you want to make one complete.

ELIZABETH LINT: Yes, it should be.

ROBERT HAAS: And I also approve the
application for the entertainment license as
well.

ELIZABETH LINT: No value,
non-transferable?

ROBERT HAAS: No value,
non-transferable license. So 1t means you
can"t use 1t for any equity in your

establishment and you can"t at the end of the
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time 1f you do decide to close, you have turn
It back in to the License Commission.

JIMMY LIANG: Yes, sir.

GERALD MAHONEY: Second.

MICHAEL GARDNER: The amended motion
has been made and seconded.

All those in favor signify by saying
Aye. "

(Aye: Gardner, Haas, Mahoney.)
MICHAEL GARDNER: None opposed.

So, good luck. You understand it"s
conditional, and you will need to use those
35 seats?

JIMMY LIANG: Yes, sir.

MICHAEL GARDNER: Good luck.

JIMMY LIANG: Thank you very much.

ELIZABETH LINT: Do you have your
abutter notifications?

TONY LIANG: Yes.

* X XX K* *

ELIZABETH LINT: GLGL, Incorporated
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doing business as Lamole Restaurant, Gildazio
Farias, manager, has applied for a common
victualer license to be exercised at 1105
Mass. Ave. Said license i1f granted would
allow food and non-alcoholic beverages to be
sold, served and consumed on said premises
with seating capacity of 60. The hours of
operation will be eleven a.m. to one a.m.
seven days per week.

MICHAEL GARDNER: Good evening. It
would be helpful for us 1T you would just
state your names slowly for the record and
then just describe your roles.

GILDAZIO FARIAS: Hi. My name is
Gildazio Farias.

SERGIO ORENG: My name is Sergio
Oreng, S-e-r-g-i1-0 O-r-e-n-g.

We have a plan to open an ltalian
restaurant at 1105 Massachusetts Avenue.
This former restaurant up there i1Is new Asian

restaurant. They used to sell Chinese food,
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but now we do some renovation to start to
sell pizzas, pastas, calzones, ltalian, It"s
going to be Italian kitchen. We have
experience In the restaurant. 1 used to work
for Cinderella®s i1n Center Square, and he
used to work up there, too. 1 work over
there for more than 10 years. 1"m ServSafe
certified. He"s ServSafe certified as well.

MICHAEL GARDNER: And the experience
that you"ve had in actually managing an
operation?

SERGIO ORENG: Yes. Both of us used
to work as a manager for Cinderella’s.

MICHAEL GARDNER: Will this be the
first license you will have held?

SERGIO ORENG: Yes, that"s the first
license, uh-huh.

ROBERT HAAS: So, Ms. Lint, what
happened to the liquor license that was held
at this establishment before?

ELIZABETH LINT: That"s pending.
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ROBERT HAAS: Pending? Pen